Golden-Broiled Chicken Piquant 


Y% cup honey j § 1%- to 2-Ib. ready-to-cook 
Y% cup prepared mustard = broiler-fryer, halved 
1 tablesps fresh, frozen, or Y teasp. salt 
canned lemon juice 3 tablesp. butter or margarine* 


1 teasp. salt 


1. About 144 hr. before serving dinner, start heating oven to 
350° F. Line shallow open pan with aluminum foil. 

2. In small bowl, combine honey, mustard, lemon juice, and 1 
teasp. salt; set aside. Sprinkle chicken with 1 teasp. salt. 

3>, In foil-lined pan in-oven, melt butter. Then remove pan. In it, 
arrange chicken, skin side down; brush on some of honey 
mixture. Bake 30° min., brushing chicken occasionally with 
honey mixture. Turn chicken; bake about 30 min. longer, or 
until elricken, is fork-tender, continuing to brush chicken 
occasionally until almost all of honey mixture is used up. 

4. Just before serving, drizzle chicken with remaining honey 
mixture. Makes 2 servings, 


